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INFORMATION LETTER 


pubiiestion NATIONAL CANNERS ASSOCIATION 
No. 1578 WASHINGTON, D. C. March 31, 1956 
Employee-Emp Relations Senate Passes Legislation 
Stressed Again by Hudson Special Vegetable Projects on Trip-Leasing of Trucks 


N. C. A. President William U. Hud- 
son was principal speaker at a com- 
bined meeting of members of the 
Southern California Food Processors 
Association and the California Fish 
Canners Association on March 29 in 
Long Beach. 


His remarks dealt with the changes 
being wrought by technological ad- 
vances and their possible effect on em- 
ployee-employer relations. Mr. Hud- 
son made the same recommendations 
regarding management's communica- 
tions with employees in recognition of 
the individual’s importance in the field 
of efficient production that he ex- 
pressed in his speech March 23 to the 
Utah canners (see INFORMATION LET- 
Ter of March 24, page 168). 

At Long Beach he expanded further 
on the advances brought about by 
canning technology and the possibili- 
ties they present for future changes 
in preservation methods. Mr. Hudson 
stated that he considers the progress 
in technology to have been probably 
the most important factor in the 
changes in human relationship that 
have taken place over the past 25 to 
50 years. He enumerated as possi- 
bilities for change and improvement 
in canned foods quality factors, when 
fully realized, aseptic canning meth- 
ods; additions of antibiotics; cold ster- 
ilization by irradiation, and other 
scientific developments. 


Canned Foods To Be Featured 
on NBC ‘Home Show’ 


The food report scheduled for the 
NBC-TV “Home Show” on April 6 
will feature canned foods. According 
to Miss Jeanne Fisher, off-camera 
tood editor, the feature will include a 
brief history of canning, spotlighting 
the work of Nicolas Appert and de- 
scribing the growth of the industry, 
with examples of new canned food 
items. 

The Home Show is televised nation- 
ally over about 80 NBC stations. The 
program originates in New York City 
and goes on the air at 11 a.m EST. 


Subcommittee Named 


A new Special Vegetable Projects 
Subcommittee of the N. C. A. Raw 
Products Technical Advisory Commit- 
tee has been formed, and its objec- 
tives were agreed upon at its organi- 
zational meeting in Chicago March 27. 

The new subcommittee will deter- 
mine what agricultural problems are 
connected with the production of vege- 
tables for processing, will review these 
problems carefully, and with the help 
and resources of the Raw Products 
Research Bureau will attempt to find 
out what experiment stations are 
working on the problem. The group 
will then endeavor to coordinate the 
approach to the problem, and with the 
support of canners in local areas will 
concentrate upon obtaining an ac- 
ceptable industry solution. 

The subcommittee will study two 
specific projects during the immediate 
future, One of these relates to car- 
rot improvement through breeding, 
and the other to breeding varieties 
of tomatoes for crack resistance. 

The new Special Vegetable Projects 
Subcommittee was appointed by Mor- 

(Please turn to page 173) 


Prestige of Canned Foods 
Stressed in Vogue Article 


Reprints of a feature article in the 
February issue of Vogue magazine, 
which points up the prestige values 
of canned foods, were distributed this 
week to members of the N. C. A., state 
secretaries, and canning industry 
trade journals. 


Calling attention to the value of 
this type of publicity, Executive Sec- 
retary Carlos Campbell made the fol- 
— statement in a letter to mem- 

rs: 


“Two years ago our Consumer and 
Trade Relations Program was initi- 
ated with a view to improving the 
standing of canned foods in the opin- 
ion of consumers. Many of us be- 
lieved that Americans recognized the 
convenience and economy of canned 

(Please turn to page 173) 
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The Senate this week amended and 
passed the so-called “trip-lease” bill, 
S. 898, and it now goes to the House 
where similar legislation was passed 
by the 83d Congress. 

The intent of the legislation is to 
give statutory approval to the prac- 
tice of private truck operators haul- 
ing their agricultural and fishery 
products of leasing their equipment 
for return hauls. Presently, any pri- 
vate truck owner may lease his equip- 
ment and driver for any period of time 
for the transportation of any com- 
modity. The Interstate Commerce 
Commission however has held in abey- 
ance since May, 1951, a regulation 
that would prohibit such trip-lease ar- 
rangements that are for less than 30 
days except for agricultural operators 
under certain conditions. The regula- 
tion is scheduled to be effective July 

(Please turn to page 172) 


Bioa School Held 
at Washington Laboratory 


The N.C.A. Washington Research 
Laboratory conducted a four-day 
schooling period last week to teach 
the bioassay method of determining in- 
secticide residues in food materials. 
The method uses houseflies for detec- 
) and assay of the amount of resi- 

ue. 


The school culminated several years 
of research on the method by the two 
N.C.A. Laboratories and the results 
of research grants placed at the Uni- 
versity of California. These studies 
had as their objective the application 
of bioassay techniques to the determi- 
nation of insecticide residues in raw 
and canned foods as a practical qual- 
ity control tool. 

This program was initiated and 
guided by the Technical Committee on 
Baby Foods, and representatives from 
all the member companies were among 
those attending the school. C. J. Tress- 
ler of the Washington Laboratory 
staff conducted the program so that 
each of the 10 students received indi- 
vidual experience in sample extraction, 
insecticide purification and assay of 
residues with houseflies. 
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ion Tax Rates 
and Excise Taxes Extended 


The Senate on March 26 passed 
and sent to the President H. R. 9166, 
extending for one year the normal tax 
rate of 30 percent on corporation in- 
come. The President signed the bill 
March 29. 

In the absence of such legislation, 
the tax rate would revert on April 1 
to 25 percent. The current surtax 
rate of 22 percent on corporations is 
not affected by this legislation and 
will continue in effect. 


Senator Fulbright (Ark.) an- 
nounced that in the interest of time 
he withheld his amendments that 
would reverse the percentages of nor- 
mal and surtax rates (see INFORMA- 
TION Letrer of Feb. 11, page 126). 
Senator Fulbright said he will offer 
these proposals later. They would 
lower the taxes of smaller corpora- 
tions and increase the taxes of the 
larger corporations. 

H. R. 9166 also extends for another 
year the excise tax rates on passenger 
cars, trucks, buses, truck trailers, 
auto parts and accessories, gasoline, 
diesel fuel, and special motor fuels, 
that were due to expire April 1. 


H. R. Smith Retires from 
N. C. A. Laboratory Staff 


Howard R. Smith, since 1929 a 
member of the scientific staff of the 
N. C. A. Washington Research Labora- 
tory, is retiring April 1 in accordance 
with the Association's Retirement 
Plan. Fellow employees recently 
joined with Executive Secretary Car- 
los Campbell in an informal observ- 
ance and expression of regard in 
which Mr. Smith was presented with 
gifts both on behalf of the Associa- 
tion and from his associates. 


In the 27 years of his Association 
service, Mr. Smith has made a lasting 
mark on many phases of canning tech- 
nology and other subjects in which the 
N. C. A. works with the industry, bring- 
ing to each of these a vigorous interest 
and sense of responsibility. He was 
active in the Association's descriptive 
labeling program from its inception 
in 1934 and conducted or directed ex- 
tensive programs of field and labora- 
tory research on that subject. In 
the allied field of food standards, espe- 
cially since the passage of the present 
Food, Drug, and Cosmetic Act, he also 
coordinated much of the technical 
preparation for hearings and appli- 
cations for standards. 


At the same time he was in charge 


of the Washington Laboratory's work 
on microanalytical control, and had a 
major part in conducting the annual 
schools for tomato products techni- 
cians in the East and Midwest. 

In addition to his principal respon- 
sibilities he handled many miscellane- 
ous tasks, bringing to bear his skill 
and experience as a food chemist and 
his extensive knowledge of food and 
drug law enforcement. His many con- 
tacts with canners have made him 
widely known and respected through- 
out the industry. 


Born in Nebraska, Mr. Smith got 
his early education in Colorado and 
in 1912 graduated from the Case 
School of Applied Science in Cleve- 
land, Ohio, with the B.S. degree in 
chemistry. Soon after graduation he 
entered the employ of the U. S. De- 
partment of Agriculture first in the 
Bureau of Chemistry and later in the 
Food and Drug Administration, where 
he was engaged in food research and 
enforcement of the Food and Drugs 
Act until 1929, when he came with 
the N.C.A. as food chemist and tech- 
nologist. 


Radio and TV Releases 


That canned foods come from “prize 
crops” is stressed in a March 20 radio 
release on the “Scriptease” series, 
mailed to 81 women’s program broad- 
casters with an estimated listening 
audience of 4 million. The script men- 
tions the great contribution canners’ 
fieldmen make to the farmer in achiev- 
ing scientifically produced canning 
crops. 

How special spring dinners can be 
created from among the 500 or so 
canned food items available is the 
theme of the March 21 release on the 
“Timely Talks” series, mailed to 187 
broadcasters with an estimated listen- 
ing audience of 11 million. The script 
calls attention to the April issue of 
Charm magazine which contains ten 
spring dinner ideas. 


The arrival of spring also is the key- 
note of a special release issued the 
week of March 26 to 265 telecasters 
with an estimated audience of 16,500,- 
000. The television material suggested 
that since spring brings about con- 
sideration of new things it is the 
proper season for stocking pantries 
and shelves with the many new canned 
food items now available. This re- 


lease was part of the monthly service 
of script material in the series en- 
titled “Television Service.” 

The radio and TV releases itemized 
above are part of the continuing Con- 


sumer and Trade Relations program 
of the N. C. A. 


R. 8. Heiney Speaks 


The work of representing business 
in the nation’s capital city was de- 
scribed by Robert B. Heiney of the 
N. C. A. staff at the meetings of the 
Tennessee Frozen Foods Association 
and the Tennessee-Kentucky Canners 
Association in Memphis March 26-27. 
Mr. Heiney also reported briefly on 
the status of farm and agricultural 
legislation and on current administra- 
tive activity of interest to the food 
processing industries. 


1955 Pack of Black-eye Peas 
and Other Field Peas 


The 1955 pack of fresh black-eye 
peas and other varieties of fresh field 
peas totaled 3,057,594 actual cases, 
compared with the 1954 total of 1,474,- 
093 cases, according to a report by 
the N. CA. Division of Statistics. 


Variety 1054 10955 
(actual cases) 
Black-eye peas..... 742,004 1,835,881 
Purple hull peas. . . 145, 283 207 205 
349,412 348.501 
Crowder has 179,725 220. 00% 
156 9086 
U. 8. Total............. 1,474,003 3,087,594 


By states, the 1955 pack of black- 
eye peas was: 


State 1058 1955 
(actual cases) 
Ark. and Okla... ... 00, 581 215,800 
Texas..... 572,138 670,899 
Other states 79. 280 949.113 
742,004 1,835,881 


Other states include Fla., (Ja., 


Md., Mich., 
Nebr., Tenn., and Va. 


Trip-Leasing 


(Concluded from page 171) 


1, 1956, unless Congress specifically 
directs the Commission to modify the 
regulation or take some other action. 

Farm organizations have urged that 
farmers and handlers of agricultural 
products be given special authority to 
trip-lease their equipment. They have 
pointed out the hardship that would 
result from being forced to dead-head 
every return trip after delivering agri- 
— products to a consumer mar- 
et. 


Thus the Senate bill has provided 
full trip-lease privileges to farmers, 
farm cooperatives, and private car- 
riers operating vehicles used for trans- 
porting livestock, fish, shellfish, and 
agricultural products or “processed or 
manufactured perishable commodities 
or products” thereof. 
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Vogue Magazine 
(Concluded from page 171) 


foods, but failed to recognize their 
uniformly high quality and the possi- 
bilities they offer for imaginative cook- 
ery. In other words, canned foods 
lacked prestige. 

“Since we undertook our C.&T.R. 
activities, canned foods have received 
a good deal of notice of the kind we 
hoped for—newspapers, general circu- 
lation magazines, women’s and home- 
making magazines, television broad- 
casters and others have all devoted 
space to canned products and com- 
mented favorably on their adaptabil- 
ity to fine cooking. Recently this 
theme has been carried to the most 
sophisticated group of all, the readers 
of Vogue, a leading fashion magazine. 

“The enclosed reprint from Vogue 
indicates that canned foods have 
achieved the prestige we believe they 
deserve. They are ranked here pic- 
torially with good living in terms of 
the finest table settings, and acknowl- 
edged editorially for all the skill and 
care that go into their production. 
The suggested recipes back up the 
glamour theme established in the pic- 
ture and text and so, of course, does 
the title, ‘Connoisseur on Cannery 
Row.’ 


“The Americana issue of Vogue, in 
which the article appears, is a special 
annual feature that enjoys wide pop- 
ularity. For 19 years now it has been 
published, and the proof that people 
look forward to it is in the 3 million 
readers who saw this year’s issue. 
And they are 3 million readers who 
set many patterns of buying—and 
thinking—throughout the country. 
Specifically, over 40 percent of the 
Vogue readers are members of fami- 
lies with incomes exceeding $15,000 a 
year. A survey conducted in 12 met- 
ropolitan cities showed that half the 
social register families interviewed 
chose Vogue as their favorite fashion 
magazine. Moreover, these same fam- 
ilies selected entertaining as the lei- 
sure activity they preferred next to 
reading. 

“Clearly, when a magazine like 
Vogue considers canned foods worthy 
of an illustrated article for its special 
audience, our industry has made its 
mark. America’s most particular host- 
cases will serve canned foods proudly, 
and where they lead many others will 
follow. In a market where people pay 
more and more attention to quality 
foods, canned products are taking 
their rightful place with the best our 
country has to offer.” 


American Home Magazine 


“Take A Can of Corn” is an article 
by June Towne, food director, that 
appears in the April issue of the 
American Home magazine. 


Mrs. Towne introduces the six reci- 
pes in her article by saying, What's 
so special about a plain can of corn, 
you ask? Plenty! Canned corn is 
the basis for more delicious dishes 
than you can shake a stick at.” She 
continues, “Some people swear by 
creamed corn. Others insist on the 
kernel variety. I try to stay out of 
the fight, but find myself sliding off 
the fence every once in awhile to re- 
mark that all packs find favor in my 
kitchen. All the recipes given here 
also have franchise in my recipe file. 
I consider them all-year-round privi- 
leges for the most finicky of appetites. 
Corn does deserve its good reputation.” 


Nuclear Test Presentation 


The color-slide presentation show- 
ing the outstanding performance of 
canned foods under nuclear conditions, 
prepared by the N.C.A. Research Lab- 
oratory and the Information Division, 
was shown by one member company 
on ten different occasions during the 
past two months. By arrangement 
with the N.C.A., R. H. Winters of 
The Larsen Company, Green Bay, 
Wis., obtained a set of slides and the 
prepared script and held showings as 
follows: 


Audi- 
Date Group ence 
Feb. 15 League of Women Voters..... . 37 
Feb. 16 Green Bay Rotary (lub 140 
Feb. 21 Association of Commerce. .... 26 
Feb. 21 West-Southwest Kiwanis Club 
Feb. 28 The Larsen Company Safety 
March 1 Northside Kiwanis (lub. 65 
March 12 Green Bay Business & Prof. 
335 
March 13 45 
March 14 61 
March 26 


Vegetable Projects Subcommittee 
(Concluded from page 171) 

ton Adams, chairman of the Technical 

Advisory Committee to the Raw Prod- 

ucts Committee. Its members are: 

M. D. Reeder, H. J. Heinz Company, 
Berkeley, Calif., Chairman 

C. E. Geise, California Packing Corp., 
Rochelle, 

Mark H. Mitchell, The Larsen Com- 
pany, Green Bay, Wis. 

A. C. Moll, Stokely-Van Camp, Inc., 
Indianapolis, Ind. 

J. O. Young, Libby, McNeill & Libby, 
Blue Island, Il. 

8. G. Younkin, Campell Soup Com- 
pany, Camden, N. J. 


Parade Magazine 


In the popular Sunday picture mag- 
azine, Parade, food editor Beth Mer- 
riman featured canned pineapple in 
her article. “Hawaiian Chiffon Pie” 
was described by the author as “A fill- 
ing light and fluffy as seafoam, frag- 
rant with pineapple, in flaky pastry 
peng with coconut and pineapple 
uice.“ 


In the April 1 issue of the maga- 
zine, the food article will be entitled 
„Good Neighbor’ Buffet Party.” The 
featured recipe “Franks and Beans” 
uses canned baked beans and sliced 
apples. 


Both articles are illustrated with 
attractive black and white photo- 
graphs. 


Dr. Ivor Jones Honored 


Dr. G. Ivor Jones of the N. C. A. 
Northwest Branch was elected presi- 
dent of the Pacific Fisheries Technol- 
ogists at their annual meeting and 
research conference held at Gearhart, 
Ore., March 19-21. The Pacific Fish- 
eries Technologists encompasses the 
entire technological field on marine 
resources, including chemistry, bio- 
chemistry, bacteriology, and nutrition, 
and includes among its members rep- 
resentatives from Alaska, British Co- 
lumbia, California, Hawaii, Oregon, 
and Washington. 


Canners League of California 


The Canners League of California 
elected the following officers recently 
at the association’s annual directors 
conference: 


President—F rank H. Walrond, Man- 
teca Canning Company, Manteca; vice 
president—O. R. Hayes, H. J. Heinz 
Co., Tracy; executive vice president— 
M. A. Clevenger, San Francisco (re- 
elected); secretary-treasurer—R. J. 
Marsh, San Francisco (reelected) ; 
and assistant secretary—E. B. Mur- 
phy, San Francisco (reelected). 


Utah Canners Association 


The Utah Canners Association 
elected the following officers recently 
2 the association’s annual conven- 
tion: 


President—Angus G. Stevens, Stev- 
ens Canning Co., Ogden; vice presi- 
dent—William R. Eddington, Edding- 
ton Canning Co., Inc., Springville; 
secretary-treasurer — Harvey F. Ca- 
hill, Ogden (reelected). 
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Corporation Tax Rates 
and Excise Taxes Extended 


The Senate on March 26 passed 
and sent to the President H. R. 9166, 
extending for one year the normal tax 
rate of 30 percent on corporation in- 
come, The President signed the bill 
March 29. 


In the absence of such legislation, 
the tax rate would revert on April 1 
to 25 percent. The current surtax 
rate of 22 percent on corporations is 
not affected by this legislation and 
will continue in effect. 


Senator Fulbright (Ark.) an- 
nounced that in the interest of time 
he withheld his amendments that 
would reverse the percentages of nor- 
mal and surtax rates (see INFORMA- 
TION Letrer of Feb. 11, page 126). 
Senator Fulbright said he will offer 
these proposals later. They would 
lower the taxes of smaller corpora- 
tions and increase the taxes of the 
larger corporations. 


H. R. 9166 also extends for another 
year the excise tax rates on passenger 
cars, trucks, buses, truck trailers, 
auto parts and accessories, gasoline, 
diesel fuel, and special motor fuels, 
that were due to expire April 1. 


H. R. Smith Retires from 
N.C.A. Laboratory Staff 


Howard R. Smith, since 1929 a 
member of the scientific staff of the 
N.C.A. Washington Research Labora- 
tory, is retiring April 1 in accordance 
with the Association's Retirement 
Plan. Fellow employees recently 
joined with Executive Secretary Car- 
los Campbell in an informal observ- 
ance and expression of regard in 
which Mr. Smith was presented with 
gifts both on behalf of the Associa- 
tion and from his associates. 


In the 27 years of his Association 
service, Mr. Smith has made a lasting 
mark on many phases of canning tech- 
nology and other subjects in which the 
N. C. A. works with the industry, bring- 
ing to each of these a vigorous interest 
and sense of responsibility. He was 
active in the Association's descriptive 
labeling program from its inception 
in 1954 and conducted or directed ex- 
tensive programs of field and labora- 
tory research on that subject. In 
the allied field of food standards, espe- 
cially since the passage of the present 
Food, Drug, and Cosmetic Act, he also 
coordinated much of the technical 
preparation for hearings and appli- 
cations for standards, 

At the same time he was in charge 


of the Washington Laboratory’s work 
on microanalytical control, and had a 
major part in conducting the annual 
schools for tomato products techni- 
cians in the East and Midwest. 


In addition to his principal respon- 
sibilities he handled many miscellane- 
ous tasks, bringing to bear his skill 
and experience as a food chemist and 
his extensive knowledge of food and 
drug law enforcement. His many con- 
tacts with canners have made him 
widely known and respected through- 
out the industry. 


Born in Nebraska, Mr. Smith got 
his early education in Colorado and 
in 1912 graduated from the Case 
School of Applied Science in Cleve- 
land, Ohio, with the B.S. degree in 
chemistry. Soon after graduation he 
entered the employ of the U. S. De- 
partment of Agriculture first in the 
Bureau of Chemistry and later in the 
Food and Drug Administration, where 
he was engaged in food research and 
enforcement of the Food and Drugs 
Act until 1929, when he came with 
the N. C. A. as food chemist and tech- 
nologist. 


Radio and TV Releases 


That canned foods come from “prize 
crops” is stressed in a March 20 radio 
release on the “Scriptease” series, 
mailed to 81 women’s program broad- 
casters with an estimated listening 
audience of 4 million. The script men- 
tions the great contribution canners’ 
fieldmen make to the farmer in achiev- 
ing scientifically produced canning 
crops. 


How special spring dinners can be 
created from among the 500 or so 
canned food items available is the 
theme of the March 21 release on the 
“Timely Talks” series, mailed to 187 
broadcasters with an estimated listen- 
ing audience of 11 million. The script 
calls attention to the April issue of 
Charm magazine which contains ten 
spring dinner ideas. 


The arrival of spring also is the key- 
note of a special release issued the 
week of March 26 to 265 telecasters 
with an estimated audience of 16,500,- 
000. The television material suggested 
that since spring brings about con- 
sideration of new things it is the 
proper season for stocking pantries 
and shelves with the many new canned 
food items now available. This re- 
lease was part of the monthly service 
of script material in the series en- 
titled “Television Service.” 

The radio and TV releases itemized 
above are part of the continuing Con- 
sumer and Trade Relations program 
of the N. C. A. 


R. B. Heiney Speaks 


The work of representing business 
in the nation’s capital city was de- 
scribed by Robert B. Heiney of the 
N. C. A. staff at the meetings of the 
Tennessee Frozen Foods Association 
and the Tennessee-Kentucky Canners 
Association in Memphis March 26-27. 
Mr. Heiney also reported briefly on 
the status of farm and agricultural 
legislation and on current administra- 
tive activity of interest to the food 
processing industries. 


1955 Pack of Black-eye Peas 
and Other Field Peas 


The 1955 pack of fresh black-eye 
peas and other varieties of fresh field 
peas totaled 3,057,594 actual cases, 
compared with the 1954 total of 1,474,- 
093 cases, according to a report by 
the N. CA. Division of Statistics. 


Variety 1954 155 
(actual cases) 
Black-eye bens 742,004 1,835,881 
Purple hull peas. . . 145,284 207 20 
Field 340,412 538 501 
Crowder peas... 179,725 220,000 
Cream peas 67 156,908 
U. 8. Total... 1,474,008 3,057,504 


By states, the 1955 pack of black- 
eye peas was: 


State 1051 1055 
(actual cases) 
Ark. and Okla... . . 00,581 215,800 
Texas 572,148 670,800 
Other states. . ‘ 79. 285 40,115 
U. 8. Tol. 742,004 1,835,881 


Other states include Fla., (ia, Md., Mich., 
Nebr., Tenn., and Va. 


Trip-Leasing 
(Concluded from page 171) 


1, 1956, unless Congress specifically 
directs the Commission to modify the 
regulation or take some other action. 


Farm organizations have urged that 
farmers and handlers of agricultural! 
products be given special authority to 
trip-lease their equipment. They have 
pointed out the hardship that would 
result from being forced to dead-head 
every return trip after delivering agri- 
— products to a consumer mar- 

et. 

Thus the Senate bill has provided 
full trip-lease privileges to farmers, 
farm cooperatives, and private car- 
riers operating vehicles used for trans- 
porting livestock, fish, shellfish, and 
agricultural products or “processed or 
manufactured perishable commodities 
or products” thereof, 
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Vogue Magazine 
(Concluded from page 171) 


fords, but failed to recognize their 
unttormly high quality and the possi- 
bilities they offer for imaginative cook- 
ery. In other words, canned foods 
lacked prestige. 

“Since we undertook our C.&T.R. 
activities, canned foods have received 
a good deal of notice of the kind we 
hoped for—-newspapers, general circu- 
lation magazines, women’s and home- 
making magazines, television broad- 
casters and others have all devoted 
space to canned products and com- 
mented favorably on their adaptabil- 
ity to fine cooking. Recently this 
theme has been carried to the most 
sophisticated group of all, the readers 
of Vogue, a leading fashion magazine. 

“The enclosed reprint from Vogue 
indicates that canned foods have 
achieved the prestige we believe they 
deserve. They are ranked here pic- 
torially with good living in terms of 
the finest table settings, and acknowl- 
edged editorially for all the skill and 
care that go into their production. 
The suggested recipes back up the 
glamour theme established in the pic- 
ture and text and so, of course, does 
the title, ‘Connoisseur on Cannery 
Row.’ 


“The Americana issue of Vogue, in 
which the article appears, is a special 
annual feature that enjoys wide pop- 
ularity. For 19 years now it has been 
published, and the proof that people 
look forward to it is in the 3 million 
readers who saw this year's issue. 
And they are 3 million readers who 
set many patterns of buying—and 
thinking —throughout the country. 
Specifically, over 40 percent of the 
Vogue readers are members of fami- 
lies with incomes exceeding $15,000 a 
year. A survey conducted in 12 met- 
ropolitan cities showed that half the 
social register families interviewed 
chose Vogue as their favorite fashion 
magazine. Moreover, these same fam- 
ilies selected entertaining as the lei- 
sure activity they preferred next to 
reading. 

“Clearly, when a magazine like 
Vogue considers canned foods worthy 
of an illustrated article for its special 
audience, our industry has made its 
mark, America’s most particular host- 
ses will serve canned foods proudly, 
and where they lead many others will 
follow. In a market where people pay 
more and more attention to quality 
foods, canned products are taking 
their rightful place with the best our 
country has to offer.” 


American Home Magazine 


“Take A Can of Corn” is an article 
by June Towne, food director, that 
appears in the April issue of the 
American Home magazine. 

Mrs. Towne introduces the six reci- 
pes in her article by saying, What's 
so special about a plain can of corn, 
you ask? Plenty! Canned corn is 
the basis for more delicious dishes 
than you can shake a stick at.” She 
continues, “Some people swear by 
creamed corn. Others insist on the 
kernel variety. I try to stay out of 
the fight, but find myself sliding off 
the fence every once in awhile to re- 
mark that all packs find favor in my 
kitchen. All the recipes given here 
also have franchise in my recipe file. 
I consider them all-year-round privi- 
leges for the most finicky of appetites. 
Corn does deserve its good reputation.” 


Nuclear Test Presentation 


The color-slide presentation show- 
ing the outstanding performance of 
canned foods under nuclear conditions, 
prepared by the N.C.A. Research Lab- 
oratory and the Information Division, 
was shown by one member company 
on ten different occasions during the 
past two months. By arrangement 
with the N.C.A., R. H. Winters of 
The Larsen Company, Green Bay, 
Wis., obtained a set of slides and the 
prepared script and held showings as 
follows: 


Audi 
Date Group ence 
Feb, 15 League of Women Voters...... 7 
eb. 16 Green Bay Rotary Club....... 140 
Feb, 21 Association of Commerce. 20 
Feb. 21 Weat-Southwest Kiwanis Club 
(Joint) . 91 
Feb, 28 The Larsen Company Safety 
Club 
March 1 Northside Kiwanis (ub... 63 
March 12 Green Bay Business & Prof, 
Women . 33 
Mareh 18 „ 
March 14 Optimist (lub. 61 
Mareh 26 


Vegetable Projects Subcommittee 
(Concluded from page 171) 

ton Adams, chairman of the Technical 

Advisory Committee to the Raw Prod- 

ucts Committee. Its members are: 

M. D. Reeder, H. J. Heinz Company, 
Berkeley, Calif., Chairman 

C. E. Geise, California Packing Corp., 
Rochelle, III. 

Mark H. Mitchell, The Larsen Com- 
pany, Green Bay, Wis. 

A. C. Moll, Stokely-Van Camp, Inc., 
Indianapolis, Ind. 


J. O. Young, Libby, McNeill & Libby, 
Blue Island, III. 

S. G. Younkin, Campell Soup Com- 
pany, Camden, N. J. 


Parade Magazine 


In the popular Sunday picture mag- 
azine, Parade, food editor Beth Mer- 
riman featured canned pineapple in 
her article. “Hawaiian Chiffon Pie” 
was described by the author as “A fill- 
ing light and fluffy as seafoam, frag- 
rant with pineapple, in flaky pastry 
oe with coconut and pineapple 
uice.“ 


In the April 1 issue of the maga- 
zine, the food article will be entitled 
„Good Neighbor’ Buffet Party.” The 
featured recipe “Franks and Beans” 
uses canned baked beans and sliced 
apples. 


Both articles are illustrated with 


attractive black and white photo- 
graphs. 


Dr. Ivor Jones Honored 


Dr. G. Ivor Jones of the N. C. A. 
Northwest Branch was elected presi- 
dent of the Pacific Fisheries Technol- 
ogists at their annual meeting and 
research conference held at Gearhart, 
Ore., March 19-21. The Pacific Fish- 
eries Technologists encompasses the 
entire technological field on marine 
resources, including chemistry, bio- 
chemistry, bacteriology, and nutrition, 
and includes among its members rep- 
resentatives from Alaska, British Co- 
lumbia, California, Hawaii, Oregon, 
and Washington. 


Canners League of California 


The Canners League of California 
elected the following officers recently 
at the association's annual directors 
conference: 


President — Frank H. Walrond, Man- 
teca Canning Company, Manteca; vice 
president—O. R. Hayes, H. J. Heinz 
Co., Tracy; executive vice president— 
M. A. Clevenger, San Francisco (re- 
elected); seeretary-treasurer — R. J. 
Marsh, San Francisco (reelected) ; 
and assistant secretary—E. B. Mur- 
phy, San Francisco (reelected). 


Utah Canners Association 


The Utah Canners Association 
elected the following officers recently 
at the association’s annual conven- 
tion: 


President—Angus G. Stevens, Stev- 
ens Canning Co., Ogden; vice presi- 
dent—William R. Eddington, Edding- 
ton Canning Co., Ine., Springville; 
secretary-treasurer — Harvey F. Ca- 
hill, Ogden (reelected). 
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Status of Legislation 


The Senate and House will be in 
recess from March 29 to April 9. 

Alaskan fisheries—A House Inte- 
rior Subcommittee concluded its hear- 
ings March 15 on legislation to trans- 
fer supervision of Alaskan fish and 
game from the Interior Department 
to the Territorial Government. 

Anti-merger legislation—The House 
Judiciary Committee on March 15 re- 
ported H. R. 9424, which would re- 
quire pre-notification of certain mer- 
gers and permit preliminary injunc- 
tions to restrain mergers. 

Corporate tax extension—H. R. 9166 
was cleared by Congress this week 
and signed by the President March 
29 (see story, page 172). 

Customs simplification—The House- 
passed bill, H. R. 6040, to revise the 
method by which the value of im- 
ported merchandise is determined for 
customs evaluation, is pending before 
the Senate Finance Committee. 


FDA chemical additives—Hearings 
on bills to regulate the use of chemi- 
cal additives in food were concluded 
Feb. 14, 

FDA codification—H. R. 6991, to re- 
vise, codify, and enact into law Title 
21 of the U. S. Code entitled “Food, 
Drugs, and Cosmetics,” was passed by 
the House and is pending before the 
Senate Judiciary Committee, 

FDA imitation food—H. R. 3692, 
to prohibit the interstate marketing 
of any “imitation” of a standardized 
food product, even though the imita- 
tion product is plainly labeled as such, 
is pending before the House Interstate 
Commerce Committee. 

Fisheries Commission and Fisheries 
Education—The Senate Interstate and 
Foreign Commerce Merchant Marine 
and Fisheries Subcommittee concluded 
its open hearings March 26 on 8. 
2379, to authorize federal funds for 
scientific and vocational fisheries edu- 
cation, and on S. 3275 and S. 3339, to 
create o Fisheries Commission and 
give it new powers. 


Gasoline tax—The Senate and House 
agreed to the conference report and 
sent to the President H. R. 8780, to 
relieve farmers from federal excise 
tax on fuel used on the farm for farm- 
ing. The Senate amendment had de- 
nied the exemption to independent con- 
tractors whose machinery is moved 
from farm to farm. The compromise 
amendment upholds this, but provides 
that the farmer can obtain refunds 
of taxes paid on gasoline used by the 
contractors while operating on his 
farm. 

Import quotas— H. R. 8954 and 
other bills to establish an import quota 
mechanism are pending before House 
Ways and Means Committee. 

Marketing ordera—cranberrica 
II. R. 8384, to bring cranberries for 


canning under the orders provisions 
of the Agricultural Marketing Agree- 
ments Act, is pending before the 
House Agriculture Committee. No ac- 
tion scheduled. 

Marketing orders—potatoes—H. R. 
9484 and S. 3262, to establish a na- 
tional marketing control including po- 
tatoes for canning, were introduced 
Feb. 22. No action scheduled. 

National fish policy—H. R. 8001 
and other bills that would establish a 
national fisheries policy and would 
transfer the Fish and Wildlife Serv- 
ice from the Interior Department to 
the Commerce Department are pend- 
ing before a House Merchant Marine 
and Fisheries Subcommittee. 

Negotiated procurement—House- 
passed H. R. 8710 is pending before 
the Senate Armed Services Committee. 
No. action scheduled. 


OTC—The House Ways and Means 
Committee on March 26 amended and 
approved H. R. 5550, authorizing U. S. 
participation in OTC. The Committee 
will file its report after the Easter 
recess. 

Poultry inspection—Bills to provide 
for mandatory FDA inspection for 
wholesomeness of poultry, and sani- 
tation of plants handling poultry and 
poultry products * through in- 
terstate commerce, have been intro- 
duced in both houses. No hearings 
scheduled. 


Price supportse—Senate-House con- 
ferees are working on a compromise 
farm bill. No action by either house 
will take place until after Easter re- 
cess. 


Robinson-Patman Act—The House 
Judiciary Antitrust Subcommittee an- 
nounced hearings on H. R. 11 and 
similar bills for April 18-20. A dis- 
serge resolution was introduced Feb. 


Statehood—H. R. 2535, to provide 
statehood for Alaska and Hawaii, was 
recommitted to the House Interior 
and Insular Affairs Committee. 


Sugar Act—The conference meet- 
ings on H. R. 7030, to amend and ex- 
tend the Sugar Act, were postponed 
indefinitely to give priority to the 
farm bill. 


Trip-leasing—The Senate on March 
28 amended and sent to the House 
S. 898, to limit the authority of the 
ICC to regulate the duration of trip 
leases for carriers of agricultural and 
fishery products (see story, page 171). 

Wage-hour extension—No action 
scheduled on H. R. 8553 or S. 3310, to 
eliminate all minimum wage and maxi- 
mum hour exemptions to the present 
act which are applicable to first proc- 
essing, canning, and freezing of agri- 
cultural and fishery products. 

Waste disposal—The House Ways 
and Means Committee has ordered a 
tax bill to be reported in which a pro- 
vision is included to encour the 

revention of water pollution by al- 
owing the cost of treatment works for 
abatement of stream pollution to be 
amortized over a five-year period. 


Water pollution—A House Public 
Works Subcommittee held hearings 
March 12-15 on legislation to extend 
and amend the Water Pollution Con- 
trol Act of 1948. 
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